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Effect of curing on postharvest characteristics of sweet potato tuber
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Abstract

Curing is a good practice for wound healing, skin conditioning, and also postharvest characteristic affecting tuber crop.
This study aimed to compare curing condition and curing time on postharvest characteristics of two varieties of sweet potato tuber by
two experiments partition. The first was orange-fleshed sweet potato (OFSP) and yellow-fleshed Japanese sweet potato (YFJSP) was
the second one. The randomized complete block design with 6 treatments and 5 replications was used. The 6 different condition
treatments were curing in room, in controlled system greenhouse (85-90% RH, 29i2OC), and in sand block for 3 or 4 days. These
experiments were conducted at Faculty of Agricultural Technology and Agro-industry, Rajamangala University of Technology
Suvarnabhumi, Huntra campus from October to December 2020. The results have shown that the least immediately measured after
curing weight loss was found in the OFSP which was curing in a controlled system greenhouse for 4 days. It was significantly different
from the others. After kept in room temperature for 2 and 4 weeks, the minimal weight loss was derived from 3 days curing in
controlled system greenhouse OFSP. The greater sweetness of tuber in terms of total soluble solids (TSS) derived from room or sand
block curing conditions than in controlled system greenhouse. In YFJSP, all curing conditions caused no significant difference of
immediately measuring weight loss. While, the sweet potato tuber that was cured in a controlled system greenhouse for 3 days had
minimal weight loss after 4 weeks kept in room temperature. In terms of TSS, there were no significant differences from the
immediately measured of all curing conditions tuber. But, after kept in room temperature for 2 weeks, the tuber in-room curing, sand
block curing, or controlled greenhouse curing for 3 days had greater of TSS than those of 4 days curing.

Keywords: sweet potato tuber, curing, postharvest characteristic
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Figure1. Weight loss of various condition curing of orange flesh sweet potato tuber after
kept in room temperature for 0, 2 and 4 weeks
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Figure 2. Weight loss percentage of various condition curing of orange flesh sweet potato tuber after kept

in room temperature for 0, 2 and 4 weeks
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Figure 5. Weight loss rate of various condition curing of orange flesh sweet potato tuber after

kept in room temperature for 0, 2 and 4 weeks
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Table1. Total soluble solids (% brix) of orange flesh sweet potato tuber immediately measured after

curing and 2 weeks kept in room temperature after curing.

ANNUINUIATIUT  AINUIUSANAIANN

Fmnaeq
“aIaNCuring curing 2 duanif

1 Juddu curing Twieadunan 3 Ju 9.53" 9.10
2 {uddu curing ludeadunan 4 du 9.12* 7.75%
3 Tuddu curing WlssFeumunuasduuazguunidunan s 5u  7.92% 8.62"
4 SuA&W curing ”Lu‘ENG‘@umuQmmﬁuumqmmﬁﬂmm adu 7.62% 7.08°
5 suA4u curing lunmendunan 3 i 9.28% 9.30°
6 sUAKN curing lunsendunan 4 i 8.78°" 7.70%
7. AU curing 8.38™ 8.38"
cv. (%) 7.47 6.36
F-test * *

Table 2. Total soluble solids (% brix) of yellow flesh Japanese sweet potato tuber immediately measured

after curing and 2 weeks kept in room temperature after curing
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